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PREFACE

Hi stjBagkgr ound

Formorethan50years,fleer i copa County Envi r dMCGESD)hasbeenSer vi ¢
working with oucommunityto ensure a safe and healthy environment. Currently, the Depsetwvesithe

most populous county in Arizona, and is the fourth most populotyg gothe nation with a 20Uiited

States Census Burestimated population of over 4 million people. Curréfalygcopa Countig more

popubus than 23 statesaly of the fastegrowing cities ithe nationare locatedithin the Phoenix

metropolitan areg@ensus Bureau Quick Fadder 50 communities, including cities, towns, and census
designated places are located within the jurisdictional boundariésopbMeountyMa r i ¢ o pya h@eu e
tot al ar esag uafr e9 M ad4.s27 of which 1,441 square mi/l
sqguare miles are unincorporatedof@4s4lpetdant) e
lragest touatlyarirWmist e Cultratneg | vy, Maricopa County
states and the District of Columbia. The county
north to south.

ThMar i copa Goruenat yhausr baanhi ghs$ ppondile s @luo p esan ti mawelt r
numer ous amusement ananpmuebclrieca ta cocriodntemoadgaptbirotnasp.bt t
t ouin ingdncsotnesyiladtd gyiorug ,h / gmatf ewsrs/i orealt ss p Cratcitug dwag
Training, businessceeanhtktyepedtplecedt adtemiesmnt ed

acti;vibteirewnd se d&smpowr sa santdh damids i osfmeti hned unsotsrty i mpor t
wiitrh Ma€Coewowpw. Antnhuaan [3y7, mmolrlei on domesticvasdtin
Ari amdneh a | arge portion of thée&dsMarviicsapa rGo wsntayy i
metropolTihtdani ape as.p@outnst yan dt diysu rai d e aidindhwgs nati on
directd yt hanp@aunt vy, MCESD, ou® acualniotmy , o fanldi foal.r
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Qual i tew i,pelwarno cre s s ciumpg roanee smeddhlee ¢ iac Pty ioovre dtca@ gl e nt
cust omearhga ghv pfc@erorN®PESD>. r evi woaisdii ¢ sg nteeacthenri cuafi f
assistance, and is essenti al for cusPomerdestcgamn
repair, anmd |Inaicnotmpeaointiescet i onal ity of the physig
review is intended tpo oeprogserdapyp togpneasisas & aeainpdi 6 p e
sanitary prathi oeseirmploementwsedt heir intended pu

Pl aev i esvn e sasnadf tf ieecit ai | vea tmip @ im leamltt] MOVESStDh e akhbut g: t o
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p

1. Minimum atafidmat dbe protection of e rpwibrld cmemtdal

citizens of pMagu arotp at Cotumd yaut hority granted

t

2. Prevendnvi romenaint ml rel ated illness and promog e

3. Mini mum atenmat dhe sbacthiyydbaygofil,ow,peman i 0,n
construct iaond, map exrt efniamegul ated establi shment]s,

4 Establishments ar e bouiclutr rcerntr enagwad tagd oancsc ocorrdfirru

5.Code viaorleatdlgnmndicnratteal construction or i mplemgnt

6.Condi t ioanmeahcrauireegcdd htat may adversely affect pejJrs
establishment s.

.Techmisdesbtseaprtoovnindwesdt ry i nniezsedbdnd hefgi oir gt

o
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http://www.maricopa.gov/EnvSvc

Thd apm pevipews eni sgua opgegios ¢ warsetpanmpedbrau pdat i on t h

a t

enabl e a proposed ,opma@ammpimi & rog aned \smurcoctteéseatd upl u b | c
Thfeuncotfloanevcewst r uct isp Rroepienrsapteicotni aal ntdhpeesrpgd qitr ioosmad |,
process is rehpnesviveeoaecompwi bh pnopgpomphbeéndsec oft i
p | aengsu,i prpercti fdrcahii toevcsst,ur al desi ghhe aaebd dge gH taino p al
review process is to redugeornvamiomaneotfalhaeddd il hylsd
pl aannsd,h er e a p pwithiecnapbrioec e s s ifso obdapsaenda t a nog m éo af al gotw .

The pgaompiétesiygn and construction of a permitted |f ad
business. The facility itself is the foundaoti on] o
the control of public healithoiwpdte epsl aannndi ngge,n ear abl i ssi
operation can be created that is not only safe,] b
operation is mdrud lainkde lpy otfd tlaeblseuc cwhsesn t hat hapgpe
owners/ operators, employees, regulators, and of] c
Using innovative athodsPlan Review & Construction Prognaimofessionals takgoactive steps to

evaluate establishmentd aork with stakeholdets minimizeenvironmental health relategsks.T h e

mi s @aina@n wifs MCESD is to protect public health by]as
assisting our customers in achieving these pur plos
In conjunction witlthe Conference for Food Protecti¢@FP Plan Review committebe U.S. Food &

Drug Adminstration(EDA) participated in developing a document that is intended to assist regulators in
reviewing food establishment plans, and industry in understanding what is expeptad ie\iesv

process. For several yetis FDA/CFPFood Establishment Plan Reviewda@000has been uddo

assist local, state, and federal regulatory authorities as a foundation for plan review and construction

programs.

Wi t haitaie i mprovi ngaaoadsadmamicsa Rt aret Revi ew & Con|st
Progdeamel oped andommpé Rimenit BReevaewuCepetrirficti bo ar
County requir e mealn thso ofdo re sht oat biw a fsohonpretindt lisiadtihheadt i n 2 0]J0 3
Subsequewttlewdtaguc dieomas mpebllB8BFhedpdewladd sdrh e
constructdi arenmauinka ha ee cseanme pdiamc e e/0 OfBw. hggRgiache | mle v i
the spring of 20k2veeredaikayv ¢robttlheadh eome mtnals ii aonp o f| t
currentSuddittaine n # eared nd fefndrt went into the const] u

r
more readatbdmeranfdricend! ycgui eet fedi @il bnuiseriasaphi .

adodbtwersions ofl hher RBAI Baddl RBhd mbfifnggr sC a gr eat
uni formity regarding public health and consumer

Theomprehensi vdyr eviasmw & vVEOH ®tr t sct i onankdr ogr am r
managememt i fi e do dreedq uei viaahmlieanttesgiu | at wh iwcooud iMp en &€ h v &
promote and pr oasecittsutgitiiogniec shevalt hhulmy ft btameg r ma e r
require related toftimaldesirgnnttdwnmgs tofucetsit@am,l i &

Adopted codes and
t h

applicadbMEEFDowes oy alndeerday
and guidelines t

a h a v e oabnede yl, odceavl e | goopveedr ntnoe nat sss i

mai nntgaienfif ecti ve progeamsrbomenhal pdieeswsésnhi ol at

Thcarrent Plan ReviEewt Const e pcuemsud editBoviehe tbespr o
uni f or mamtda cd a@ dites titah,e proper depegmi aheddcessablu
promotes fair dealing and shared responsibility
ensure that business operations arpd ascwec deos dfiwle.
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http://www.foodprotect.org/about/
http://www.fda.gov/Food/default.htm

MCESD Pl an Review & Construction r empredemntdddoinad
have a working knowledge of applicable code req
environment al iy necstersgl amelag hreenecElssae repr e
identify hazards, review operating procedures,
practices, |l ayout, equipment, fi ni sthhees,p |Ipa nu nrbe vn

s
ui
s e |
an
ge, Vv

stageegul atory representatives discuss scope of ¢pe

establ.Topmeonwtisde written stipulations, recommen (
expectat i obngsp ptloy if rageigMi@ B Semernt s and regul ations t
and expectati dms @isé¢ dimeé hsaidmammudcdr per mitted open

Public Health and Consumer Expectations

It is the sharetheresppesimbt hadyebétabMbbebsbmpat €pu
Enivr onment al Setrivatceas| IDeparmimetned establ i shment g
constructed t eqmedt®mmmeiptes muen siunr eo rtdheart ttohd oconsu
prevent di sease outbreak, or the transmission o
ensuring that consumer expectations are met and
to thedpoaoblticeampa o€o Matry .

Under the Maricopa C&umtey aErnwmeman mlé stsalonS &t vait @ 6
respon®irmlve dfi mrg: safe food, water, wasetoepldki sogfos{
Mari copa @Geéewimgy enjoy |l iving in a health and s

The Dep@ruvimeind nAss ttahtee meencto:gni zed r eg

i ona
environment al protection progormemd .for

|
t he safet

requirements and recommendations included i

3
o
oo

ou customer @antdisafpr 6moci i ohh @&l emviledgimnmeme thhh e 0
wl edgeabl eWhibkeesafenabsrations areespenbabli
rations. Reliable active manageri al control
t fully understand both safetayndarbde dcGarcdSiedtad n
kaftlpre expectations and criteria are consider
is to ensure reliable, safe, secure, high qu
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applied to permi tMeaerdi espga bCad uristme.m te® hciwdmtughuaindiev e r
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and recommendations of many contributing indiuvi
experience in asgegreintg miomi mhm rsead e operati on

Establishments inspected by
standards, codes, and gui de
designed and constructed f a

this regulatory aut
| i nes beyr iean,s uard enggu atth
cilities, procedur es

it s
ncreasing pubdnids hedletnld eglr dtoe ®@tnisaam e t he cl ear,
or

I
i
f permitted establishments and to convey usef

©

ose
Pl an

I ped a construction guide and policyafer d
d e ahdtbH @ rs hpreernmhist,t e dp rfeantiishensd i € @i rt @ end idvibadr &
are provided with the mini mum xiesgtuiinmg men
nyi eessxi sting facilities do not hasvaeniotpari ynu
t ments awkhéoe fteasivbtéeépnmay be necessary.
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utilized by the Department for compliance Wi

Review & ConstructEinon rlemaonemdmlofSetrtve cMar

es
T 0
ts
N S

Proper desi gn saannd tcaornys tersatsasbel ai hsi hanfle attds onaiangiemsi, z e2 | i mi

entrance of pesesvandnmehaemtl smiart ateisado,f pr ot ect
nohad beverage rel ated fSaarciitlartyi eda isfér goonm ifcteoant t adr ne tsnog

f 0 ¢
ti

estlamémts and should be the goal of designers, oJpel

motivate empl oyees t o hues ee sptraoBp eorg esmdemiatt dmys i pirea @t
shoul d beemgtpvemi $®©s tdrdtsarironusllgimigainungcoa@astruc
inteegquoirpmbot | dmdg chenssitg u;c tapeda toe beménf $§ ow and o
establilayoent

Tl pur pogwiidedt ohpr ovi de awrsinbgoir m s ¢ gimiddr ltsiy yi an d
represwht Beniteenstprcoviteee i a t hat will assist archi
operatormer ndddhiegmraopeéer cmo b $ &du dsibdeitbubl ddesness not e .

an expert to effectively complete the plan review process.

Proper estdishment plan review is recognized as very important and effective public health program
component that allows the ORegulatory Authority
according to current regulations or rules.

The plan review press helps to avoid future probdemd assists an establishment in setting up for success.
Proper plan review submittal with equipment listed and located on floas pl@tisaspecifications for

finish and plumbing schedulaff highlightpotential poblems on papevhileallowing for modifications to

be made before costly purchases, installations, and construction are performed.

The Environment al Services Department wants to
Maricopa County Pda ametRteevn ewl do@hatyo blowirv e Success T

The Pl an Review & Construct
assistance please contact t
Construct abd20m2aegr congi ESRItanRevi ewa@ngaovi . mar i cop

i ok RmyggmQamsits omsr er

Mobil e Food establishments and Speci al Events o
Depar&Moebnitl e Food/ Spetobal aBdent snBtognéamr mati on

he MardiPt ama REv i etwvy &En

i ©
E 0«
er

he

pe
I €

requirement se dtoab Imodhnigeen rtfmooaidanrcyswaeaip nmles e tasr, mer s mar k
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mailto:ESPlanReview@mail.maricopa.gov

Legal Authority

Conf ormance with the following r rements or

equi
determination of compli EmeérwinmentlddpMaedil o pd&ddey
he

codersd simibarpeoncedtfed exressmiagegs. t | egal awuth
requirements aamd tproavitoi ahe irmquirements cont ai
that are neaga$ asyalptohb phiaocztabredts | e gRaghud iasuabrhogersi .t yT h
Maricopa County n

i r osnhmeelnlt ad o cStemevn tc etsh eD ecpaarr d intefna r

Env
i mposition of additional r eqruaitrieomeanltes. alnnds ptehcet iupnnd
document ation shall be provided to the permit alpp
the regul &t dry eadtolroltihtty wisd wall iisrhaneendt. i on reporjts
the pobl review in accordance with the Freedom f
The Maricopa County Environment al Heal th Code s
Board of Health and the Maricopa Qoau nRey iBsoeadr dStogft u
3436-1836 ®BD,11B@6 B8, 7.H11fhar agr aplhG6,1 7a0ath d4Bhle, 49
provisions of this Code are applicable to the uni
County, anddtaeeascbypogawiethin the boundaries Jof
cities and towns whose governing bodies specifi]ca
Environment al Services Department.
The regulations andpae@GaoaunewmeBBhsgsi obnmbet Mar Heal|t h
& Construction Program adopted and contained helre
designed and intended to provide mini muof standalrd
Mari copa County by preventing illness, and shal
Applicabl e Code

The Maricopa County EnvironmenuadeHeauthoCotdg #ed

Mar i copa Couenmtlyt hBoaanrdd tohnfe HMar i copa County Board
Revised Statues.

of

Ef feRée¢demher20l®, the Maricopa County Environmen|ta

referenceFddde dnd Dr @@ FAAmMiIFmiosR aCatdiewmmp oses of tRi s
refer eRegwsl atooviyn Auhdoti 8y Food 20E o ®d uQo e minea it tr
Mari copa County Environment al Services Depart melnt
Noestabli shment shall be constructed and no majpr

pl ans and specifications for such ctomsdmdicappmol a
t he Department. Any construction, alteration, ofr

specifications approved by the Department. The Jow
writing that ctoneplpyl ami tdho ctuhneesnet sr egul ati ons.

Al'l plumbing systems shall be designed, constru]ct
accordance to | aw and applicable codes Conf or nan
requi r emeandthse rsenda Itlo bfeor t he determination of Majic
compliance with health and plumbing codes.

The 220@9 nlati onal( |l PdCs) mbd gt b dley t he Mari copa Colun

August 18, 20bh9 8&edtamaenaméemhdellil Chapter 3 of the
Devel opment® Deopcaarlt nfedndti t i ons & Addenda dated Oc
compliance.
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http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm374275.htm

Establishments | ocated in an uniencto@ tblzealt retde ram a&ffai
Pl umbing &9 dado¢ptP€yY , by the Maricopa County Boarjd
amended by Section 301 of Chapter 3 of t&helL oMaarli]Jco
Additions &odedeompml i dmecec
Concer ni mhgfoliewing pravisians of tgizona Administrative Cod&.A.C.), including all
revisions, technical corrections, and supplements published as of March 31, 2010 are incorporated by
referenceTitle 9, Chapter 8estions701 through 711. For the purpose oftbide, references to
oDepartmentdé in Title 9, Chveopnental Sedvices Depatment. t he Mar
Responstbi Qualesy for a Per mit
Prior to approval of a permit to opesmdtie ,citema e|st
compl i anaeplwiiddblad [regul ati onmay Breptapmr bvedr i &n] es
establasémeiogsel@d, ocpesbatatdpemad and repaired i n] ac
applicable codes, andstpbuntrberqoua nrgeanmednettsh otrh essiemi | qr
Department staff may discover inadequate condit]io
alterations, modifications, or other wviolations] t
establishment or tohequpaulbilfiyc.f oRe sppeornnsiithsi Itiot ioepse rtht e
guarantee that permits wil.l be issued by the Delpa
Al | facilities, systems, processes, and menus wWhe
deter mi mea mmioper ational requirements. Additional] r
Maricopa County Environment al Services Depart melnt
mai ntenance of wunhealthy, or unsanitary conditi]jon
Pl ease MRefs@prontso bt heti esdotcaumegwal iffor faorf ud | Pdrimsitt] of
Not iAdgr andfctdtaliere or provision is not provided flor
Code. All establishments under new ownership, nlew
equi pment, facility, m@mtnad opred apgirn @niade d efgad aitn otnfse
Environment al Health Code, guidelines, and procjed
to a facility for which a permit is required, alnd
dmonstrates to the Department full compliance wWit
Environment al Heal th Code. Any construction, allt e
specifications approved bgyrtherDapahomerned @abenow
that the establishment wsitecomppgcivi bhstabkstehelef
with equipment in place and operating wilICloumé ynjec
Environment al Heal th Code.
I f you have any questions dutabfi shmeptanpl egse|rc
Maricopa County Environme®iDR0682%4r vi ces Pl an Rev]i e
ESPl anReview@mail . maricopa. gov
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HACCP|Specialized Plan Review Processes

The concep(itHadarHA CAPI ysi s warsi tfii agaslt Caretart ®ld Rvdiem
Aeronautics and Space AdminiGommampynt d NAISAQYr é i a
system in order to @Gwamnme d oo plédncteenrelHiAdKoms sl sy ,f or
rexgmedz as a proactive science based risk manager
HACCP syosctuessmes on three areas of food safety haaji
and recommendations have been developed for saf
facilities, equipment, production, and process

HACCP i s ¢ nsidered a vital role in proper food
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HACCP/ Var i n
procedures a
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MCEHC, and t
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The FDA Fo201CbdeBA8(2) requires thmnasfeadodestakl
program provide a food flow diagram by specific
ingredients, materials, adg@li pmrant, meo hmulsat@inan §
measures that admdaersmss tihrev dloweld .s aXmetes tcaobl i s hme
information as required to inform this regulato
the hazards and, in fact, wi | | function to mini

| i shmerftooodishathapr anslec especi ali zed processes
to conducting operations atthateqruea qwei rae varwu
ap review58fRellli shetdhien2B®8 eF DAacrFen dngo t6 altliem
otl Heo wienfidienmei/nTge mper at ure GamcsShetbbbe, Saéduy
packaging of TCS foods, curi ngstodblfe,odwss
obhebtaish tanks, aeds .tk segtoalliinghmdntbe
d at nreat afiils hmusslta uogbhttaeir i ng vari ance.
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PaglO |

0
b Ifiosohdmesmatf ety program and c¢¢
f
S
I

)t
s¢

e n

eed s8afety system. Desi-gagainst €® n|amn

e -daensdi gcnoends upnm pet gor oeds. sf i IAvvoew esstyrsat ijegnh

B S
fam



mailto:ehvariance@mail.maricopa.gov
http://www.maricopa.gov/3978/Food-Variances

prioorcoonducti ngFohééemapeonatbonsreating a HACCP

pl

Pecialized Process reviewgmpeohDAnik@Gu:itd somcee otfo tlhngrsle

HACCP Sy s83®ms HACCP .Gui del i nes

Food Dé¢f &dAe Food Security Pceventive Measure GUi

The FDA has developed food security preventive measure guidance for industry that is dasiphéal as
operators of a very diverse set of food establishmbistguiflance is relevant to all sectors of the food
system from both very large and very small facilities, and includes fipredtc#, process, store, pack,
repack, rdabel, distribute, or transport food or food ingredients, and operators of fodohgmpor
establishments, storage warehouses, food brokers; to bakeries;drabybakfast operations, cafeterias,
camps, child and adult day care providers, church kitchens, commissaries, community fund raisers,
convenience stores, fairs, food banksegyastores, interstate conveyances, meal services fbobathe
persons, mobile food operations, restaurants, and vending machine operators.

The &MDAcd Dprfevert i ygwi dnermcsarcocuments do not estlab
responsibilities amdmmeanuwladli msnsvspwedf ool yegsal ajeo

requirements are cited.

Food establishments within Maricopa County are |st
controls to identify the kinds of food defense |pr
rel ated system t hastt aabrlei swimehnitns tshheoiurl dc ocnotnrsoild.e rE| t a
mi ni mize the risk of food that may be subject tjo
each segment in the food system, anhpmamentappgolpr
enhanced food defense pr ewyegadtiivee nmarsaug eersi ale qoud Jrter
commi t ment of both management and staff. Accordlin
staff participateewnfobd devehepmenteventdi vevimealsu

Not all of the guidance contained in the guidance documents may be appropriate or practical for every fooﬂ|
e

establishment, particularly smaller facilities and distributors. The FDA recommends that operators review

gudance that relates to a component of their operation, and assess which preventive measures are suitabje.

Example approaches are provided for many of the preventive measures listed in the guidance documents
These examples should not be regarded as mistanohards. Nor should the examples provided be

considered an inclusive list of all potential approaches to achieving the goal of the preventive measure. The
FDA recommends that operators consider the goal of the preventive measure, assess whdther the goal
relevant to their operation, and, if it is, design an approach that is both efficient and effective to accomplish
the goal under their conditions of operation

Protect i ngsFoold suppN &dod Safety Modernization Act (FSMA)

The food industrsiresponsible for the production of safe food. Government and regulatory agencies are
responsible for establishing food safety standards, conducting inspections, ensuring that standards are m4t,
and maintaining a strong enforcement program to addres®mogéhat do not comply witmplemented
standards.

The Food Safety Modernization Act (FSMAs signed into law on January 4, 2011 and enables the FDA to
better protect public health by strengthening the food safety system. It allows the FDA to focus more on
preventing food safety problems, rather than reacting to problems after they cadditidf@l resources

about keeping food safe andFopdsatetygowt i ng t he natijon

According to the Centers for Disease Control and Prevé&difia, each year 1 in 6 Americans or (48
million people) become ill and thousands die every year from foodborne diseases. Tracking cases of

Pagll |



http://www.fda.gov/food/guidanceregulation/guidancedocumentsregulatoryinformation/seafood/ucm176892.htm
http://www.fda.gov/food/guidanceregulation/guidancedocumentsregulatoryinformation/seafood/ucm176892.htm
http://www.fsis.usda.gov/wps/portal/fsis/topics/regulatory-compliance/haccp
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/FoodDefense/default.htm
http://www.foodsafety.gov/index.html
http://www.cdc.gov/foodsafety/index.html

foodborne iliness, investigating outbreaks, and assisting in the prevention of diséeeepaltdicri
functions in which the CDC is deeply involved.

An dfective food safetyelieson strong coopative partnerships. Industry, FDA, USDA, CDC, state and
countyr egul atory agencies play compl e nsdoodsafetyeffoat.n d c
The CDC provides a vitaik between illness in people, induatng, regulatory agenciést more

information about food safety efforts, ViditC and Food Safety

Tobacco Free Arizona

In November2006Arizona passettie Smoké-ree Arizona Act A.R.S. §861.01The Smok&ree Arizona
actruleswent in to effect on May 1, 200%e main purpose of tlaetis to protect workers, customers, and

the general public from the harmful effects of secondhand smoke in most enclogdalcestdied places

of employmentThe statestatute prohibits smoking in most enclosed public platptaaas of employment
including, but not limited t@staurants, bars, grocery stores, or any establishment that serreddeed
common areas in hotels and motehbies, elevators, restrooms, reception areas, halls, stairways, and any
other enclsed commotuse areds public and private buildingsoking is allowed outdoors, but must be

at least 2feet away from entrances, open windows, and ventilation systems of enclosed public places and
places of employment where smoking is prohibiteds defi@sed differently by a local ordinaBasiness
proprietors may designatgtdoor aremasnon-smoking The Smok&ree Arizona Act does not prevant
political subdivision of théate from adopting ordinances or regulationsatkanore restrictive than the

act, nor does thetarepeal any existing ordinance or regulation thatégestrictive than thetaFor more
information on TobaceBreeArizonaand whatou musto do tocomply with the lawlease visit the

Arizona Department of Health Serviaebsite.

Active Managerial Control

To effectively reduce the occurrence of foodborne illness risk factors, operators of retail and food service
establishments must focus theiore$fon achieving active managerial control. The term "active managerial
control" is used to describe industry's responsibility for developing and implementing food safety
management systems to prevent, eliminate, or reduce the occurrence of foodb®risk ifactors.

Active managerial control means the purposeful incorporation of specific actions or procedures by industry
management into the operation of their business to attain control over foodborne iliness risk factors. It
embodies a preventivehmt than reactive approach to food safety through a continuous system of
monitoring and verification.

There are many tools that can be used by industry to provide active managerial control of foodborne ilines
risk factors. Regulatory inspections anoWalp activities must also be proactive by using an inspection
process designed to assess the degree of active managerial control that retail and food service operators
over the foodborne illness risk factors. In addition, regulators must assssapetaveloping and
implementing voluntary strategies to strengthen existing industry systems to prevent the occurrence of
foodborne iliness risk factors. Elements of an effective food safety management system may include the
following:

9 Certified food protection managers who have shown a proficiency in required information by passir
a test that is part of an accredited program

9 Standard operating procedures (SOPs) for performing critical operational steps in a food preparatign

process,h as cooling

1 Recipe cards that contain the specific steps for preparing a food item and the food safety critical
limits, such as final cooking temperatures, that need to be monitored and verified

Purchase specifications
Equipment and facility desigrmdanaintenance
Monitoring procedures

=A =4 =4
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http://www.cdc.gov/foodsafety/index.html
http://www.smokefreearizona.org/pdf/revised/smoke_free_rules.pdf
http://azdhs.gov/tobaccofreeaz/

Record keeping

Employee health policy for restricting or excluding ill employees
Manager and employee training

On-going quality control and assurance

Specific goadriented plans, like Risk Control Plans (R@R&houtline procedures for controlling
foodborne illness risk factors.

= =4 =4 =8 =4

>

A food safety management system based on Hazard Analysis and Critical Control Point (HACCP) principly
contains many of these elements and provides a comprehensive frameworkrbppeératioracan
effectively control the occurrence of foodborne iliness risk factors.

S

The Cuttl|iFnogo dEdSgaef et y Mana¢® ment Partnership
The Maricopa County Environmental Services Department has developed an innovative program that
promotes food safepyractices and recognizes industry for their food safety systems. All cotnetatihd
establishments have the opportunity to partner with Maricopa County in implementing a proactive approdgch
to reducing foodborne illness risk fact@Gusidance materiaése provided as resources for developing and
i mpl ementing a successful food safety managemen|t
Programd6 t o flioti ny onuorw oapnedr asthiaornp.en your f oordd safjet:
out how you ¢heQuttipggEddei ci pate i n
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http://www.maricopa.gov/EnvSvc/EnvHealth/FoodSafety/Default.aspx

Working with our community
to ensure a safe and hesdthy environment
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http://www.fda.gov/food/guidanceregulation/retailfoodprotection/industryandregulatoryassistanceandtrainingresources/ucm101639.htm
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Pl an Review &rOgiatartsct i on
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Environment al H

Plan Review & Construction Program

DID YOU KNOW?

1 ThePlanReview & Constructionr&gram is responsible for the technical and construction review
related activities of all environmental health permitted establishments, consisting of food/beverage
operationsputdoor food operations, HACCP, variance review, $mtigtocessexhool
groundspublic accommodations and jails.

T A tednh of apr ofe® samio Ralsupe
C o u nt fpurth nmokt poplous countyn the nation andl 5 t
United States.
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I.  PLANS, INSPECTIONS, FEES, LOCATION S AND DOWNLOADS

A.Pl an RevaewReview Process
Notildexcconstructiomanhasbmégdaml| parooitfhi ao npgelpetrit am
expewitteldbnsi nesgbuohiatly siom@f pgtl haen seisds adll i ,sddnenadpgn
expadi ap rreevgiueiw eids and (feelels adsosudbcl iedilta ¢dpde Mh epeey anii|d .)
ensure a streamlined plagppliyewnigewdtpl easds 6we ¢r &
commencement of construction or remodeling i]ln
submit an application with plansianddémagt al]l
approval t ot o ptelme aem@Gto aipleirssiletbétmmme nce unl ess |t h
required plans have been apptrhoev ebdu.s ilnte sssh/aplrlof bees
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1.0ne (1) complete set of plans (minimum size]8.
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http://www.maricopa.gov/EnvSvc/WaterWaste/
http://www.maricopa.gov/DocumentCenter/Home/View/5876
http://www.fda.gov/downloads/Food/GuidanceRegulation/ucm102738.pdf#page=45
http://www.fda.gov/downloads/Food/GuidanceRegulation/ucm102738.pdf#page=45
http://www.fda.gov/Food/GuidanceRegulation/HACCP/
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http://www.maricopa.gov/2254/Certified-Food-Manager-Certificate
http://www.maricopa.gov/2253/Food-Employees
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http://www.maricopa.gov/FormCenter/Environmental-Services-16/Request-an-Inspection-86
http://www.maricopa.gov/FormCenter/Environmental-Services-16/Request-an-Inspection-86
http://www.maricopa.gov/EnvSvc/WaterWaste/
http://www.maricopa.gov/DocumentCenter/Home/View/5500

I f construction has begun priomit &3 pvaeRehk ssubmi [t ¢
applgimepdiatnevire viieequi red and al lLegsadoaicdti @ fmags |
requested for |l ocations that do not obtain prppe
pl an reviewtpgoaeaahee oOheaipsr mit.

After final inspection, to complete the issuance of a permit and begin operatioticainé rajpist first
submitpaymenbf theannual operational permit teehe Departmerii Administrative Services Office
or (602) 506 160prior to operating.

After anestablishment has demonstrated sufficient compliance to priteekd issuance of the
permit,and in order to complete the issuance gb¢heit and begiaperation, the applicant musstfir
submit payment of the annpalmit fee to the Department Business Services.Office

The establishment shall be in an organized, clean, sanitary condimmtatithn supplies and safe
practices implemented priordpening to the public. The first operational health inspection will soon be
conducted by the district health inspector.

D.Locations

https://www. mari cehaurgsov/ 2505/ Locations

E.Forms/ DoDomaehbads
For any additional forwsbsirt ddocuments, pleage
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https://accela.maricopa.gov/CitizenAccessMCESD/
https://www.maricopa.gov/2505/Locations-Hours
http://www.maricopa.gov/631/Environmental-Services

EQUIPMENT

A.Materials and Design
All food service equipment shalll be commerci

al

construction iAmaccocadanNaeti oin@lA NSHatnidamals | st

Sanitatioor FN8BR datiidNtGiFo nalg sitaaldanitdhign ti enrctl auld

Testing andETCleeyrydanwii ¢t @t s Wklabt)r Eaoagi ans St and
Associati @GS S®Braiktiamtgi d mdustry SanhBItG@SnWanhe St a
Qual ity AWSMmsi antxmigad ni rcq@ bil ret ArNrSdt i on all standar
Equi pmeshhtedat & r Shoprddawi ngs are required fo

Onlgwaleguiepdment which is designed and constr
standard may be instal |l eklq uaisp nmeenwt aosra nrietpaltaicoenr
indicate that the equipment is @eppooved danhg
compliance.
Al | equi pment , i ncl udiimgdg enuwsetdo Moé a hoosrda dsreadi ved
gr adeequoirvreeleentANSIostdeaem@me d saccept aHolues ebhyo I tdh e
|l i sted equi permemitt tweid .l not be p
B.Speci y Equi pment

al t
Col/ d P/V¥hHters installed in ice bins, the col d
jockey bDoxcobDdopl at eSse earFe gnuote ap.pr oved.

Fig@relntegr al Col d

. . The cold plate and beverage
V.This i d COT |nesmustnotbein contact
with beverage ice

Ice bin
side view
cut away

oo U’D [¢lV)
Cold plate
integral with

bottom of
ice bin

Custom Fa&lgruil pagdedp: dr awi n§sebhdeevabuibtedn ne

ar
da
S

p |

ANSNSBt anddopeppart ment appgsiotveal ap mamavwuHditndad roegui

equi pmeéretaheh alalme of the fabricator or manuf

Di pper: Wealo/lvsi de di pper wells with running waf el

di pper wells with dispensing utensils for ot
An i ndriaierctl i ne with .&innatp)priosr erdeq@uirr gda.p ( mi

Dr i-wher ough dipd Waslthhoens e t ypemubte -wledadowg and/
have air curt aisnwsi ticnhsetsa.l | ed wi th micro
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http://ansi.org/about_ansi/overview/overview.aspx?menuid=1
http://www.nsf.org/about-nsf/nsf-mark
http://www.intertek.com/marks/etl-sanitation/
http://services.ul.com/service/sanitation-certification/
http://www.csagroup.org/us/en/services/sanitation-testing
http://www.bissc.org/about.html
https://www.wqa.org/Programs-Services/Product-Certification/Industry-Certifications

Dump Sink/ Rinse SiAnks/eBlaenacteer pStoapteirdrny: pl umbeld

required i nThbeevseirnakg ed raarienasl.i ne shal l di schar
an approvediach)gap (min

Equi ppBénect/ y Connecthlpdp rtoov elda t hea ci kSfokogpwhiype dt e
type of backfl ow device shall be determined

Evapor atWhwen Pammsdensate drain |ines are preg
approved drain, properly si zerdowalapmnusattile q

Fil tratiomi Eguvapment systems shall be NSF api

g €
C
by

| u
Btn

ro

Food Cont actl n&Sutraflacenwsor Kk s ur(fia.cee.s smaadien,loefs ss of ti e

granite, quart22, orSd mopeoagodfeadt aeuddrientgaccept g
preparation areas.

bl

ot her food wapsrhd mar,attihcamnwiinmg ,t hboe food product
mudbt indirectly drained tomaftifdn o). sDeke nwd it
menu i tems, other factors may warrant the inr

Food Prepakdinisanl3 sed agianlk( N)BEs aalpplpw swe rod rJ'pr

that the food preparati dbo snaomtk ihmawvtealaln ¢ an lea

preparation sinks.

Food Shie$adl Desbayms, buffets, serving |lines,
standards (standard #2) of arnMorANmdetache mparttmy
appalov Sneeze guards shall be constructed of
plegXxiass, plastic, stainless steel or other {i
of food s hhad dadi fafnadr efecAeesn dginx cA.i t er i a.

Garbage :Garbdgres grinders shalll be connected
fixtures or sid&rsoampar homtoimea miGicere df cdnd Ber e

si mhwai | | only be-bapgpssmvieal on a case

GreaselLDdrcaps muni ciapdaod pitteyd apd aiQwbergtigy rce ment s dp
number and size of groeasceattcrha posa,sigirse aslef irnetqqur

municipality fo installation requirements.

r
county |l and, contact the M&Waieop& WesntyMENYDe

Di vifsoroncurrent code requirements.
I nduct i oAp pR/oavteadsh.gra s basé s and may require

Knokwakkt i s recakmealbdytfboari deendpt g i o gihrdaesf hf ecea n
may not be used as a knockbox.

Overmcv/oki ng Edhiadmermte NSF approved commerci a
Domesti kithygpe qudgpment i s not approved.

Sedtdbéntained Bul k GreWbsenReaghAl hgd&ypreper | y

all ow for convenient and easy <c¢l eaniontge.: JTuhnid
i soat grease trap.

Pagz2l |
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http://www.maricopa.gov/EnvSvc/WaterWaste/
http://www.maricopa.gov/EnvSvc/WaterWaste/

Sushi SQashds.cases shall be NSF approved or e[
t

and Dlealiindirectly drained tomatifdo). si nk wi
Sump PGBmme.: pumps are not -sailtleo weesds e sesxnceenptts .i nl
a sump pump is deemed acceptable by the Depdg
be required.

Vacuum EvacuaVdowuIr§yesVv a@ansatd ocne rstyisftieents ttoh aA N
require approval prior to installation.

.Equi pment I nstallation Directions

Al r

Fl oMaunt ed EqguTlpwemeprteferred method of install] at

gliders, or roll ers. ,UsNeS Fc oaaptperdo vsetde,e lu,t iclointnye
smooth and flexible with quick disconnects.
equi pment so the area around and behind can

ment may be el evat eidnom dleeasr, amcse | boentgw e

en the floor and equwiptnte nstuf f ilcnisetmatl |s psa
ent equipment, floors, walls, cabinets

sufficient space is not possible between,
es betweeargsaahtk@th,p meme s paclkesse sshiallilc ab
or cleanable trim/ifhashsingkds ospaeads ovd

r d. The silicone bead must be smoot h 4

TabWMeunt ed Egul psmemluinttealbleggi ingmehtegen o4r se
equi pment to the tableassiyggmeviabtené Eaaul l,
egwment must: |d)s.bd lldekg.t)ham DM casters, g
connection or have a quick disconnect udtili it
mounted equi pmentt ctif ldidaaste 67 Viprhonhyeosy aapaanretp & a
bussisnfecr edi g awmprarce & Bkeieth!lE3. gur e

Figure 3. |l mmovabl e E

Use trim or
silicone caulk

AN

Seal non-
portable
equipment
to the wall

B

Silicone

caulk )

6" minimum
above floor
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Conceal alll pl umbi ng, areded dtirnigcgpd sw hadmdevgea sOtl h
kep all exposed hleisn easb oavte Ifdasotr @ evel and at
ceilings. Conduits or pipes shal/l not be infg

Walikn Uni\Mash kr efri gerathhears gef egqgeatz e meinntohens taor
|l ess between the top surfaces of the equi pme
clean, tight, and ver mi rmdgdr ddfasra mirge cwhhdesne asrp 1]
| ess)t.r iFh,asdr, caul ki s pracfersi et avte@ms aveaindunsstd | a
be seal edcsesimbiong &iwahll panel s.

Ill. REFRIGERATION

A.Gener al Storage
Refrigerators and frteeemperamnd rredfqaifioff@idd teaot 1
or below 41AF and OAF (frozen) respectively.
bet ween 36AF and 38AF. These NSWF/t/AsMSMusar e (
Do me sttiyd e refrigemattpprs&abddi Ereprtzerefarger at
be provided to su@oponsidéhatiobhemdetd menuakenrn

installation of refrigeration units to allow

Addi tional e g uidp nbeyn tt hnea yD ebpea rrt engewnitr ¢ o provi d
di sl ags daorditsypdeamer ehsngimsatiionm uai t set hiag
NSFANBhtf®d t his mayt oemded beee®e t hpea cskt amgeadd af eoonfs
andtannédt ol ed beaerve rragte sopmrdo wed pfrermp afreerd f o0 ¢
cooling purposes.

Refrigeration and freezer storage involves {i

.Storaget éom BBhlobditng TC®opder i shabl e and
.Lorgesmor age.

.St orage space for quick chilling of foods.
.Space for assemblldffmngd and processing of

.Di spl ay storage for customer service

O wWNPEF

culating the amount of refrigeration and
d volammentThed | ocation of refrigeration
ood flow of the operation from receivVvinrn
DA

For MW@l as pages 31

When assessing the refrigeration needs, shel
should be desi gnoedanttaomipmetviecmmn dfhef cads.s Sepa
from-toeatd yf o o desd swe harmd rreTphaerrentdo nfigosoedr biet e ms .
conspicuously |l ocated in all wunits. Th(@Es.momg

Q

=)

Re aich anidn wadfkr i gerators and freleaesed esdhtoab Id] Dh

Any refrigerator or freezer unit | epcaactkeadg eodu t
food items.

B.Walikn Cool erniFtrseezer U

Watliln units shal/l meet NSF I nternational st a
Depart meqntin. bevwalalge or beer cooler is not r{

Pag23 |
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http://www.fda.gov/downloads/Food/GuidanceRegulation/ucm102738.pdf#page=47

flooring and integral coventasesangdhaglall vieeni mrpayv
not recommended f l-owor umignteead raanli ad sv & olra svaa | Wi |t h
oBB/8&adius is requireW¥iawylalblr Tlubbetftwalblp jsengbao
A veoyleegpleovi ded by the maAhuf gapsrecriaskaccelpn
and plug holes shall be sealed smooth and flfus

Waliln ghious d be installedtewhenstbengeil®Y aprefpdl
foodwvhen cooling space i s nedttedef cnoprepasadud
|l ocated near delEawdarly corl eraencaebilvei rcquraradams .str | p s
dooThi.s not only helps i nheaawatbauitnianl gs ot hlee atdefm pt
cost savings.

Exteriior uwwailtk |l ocations shall be properly defsi
given varied envi-ronmantal sbootdrhbhe. d®wal gnedq w
ovleead waterproof protection and wal kways s hjal
Watlikn units shall/l be approved by the | ocal bpil
cabyase by the Department.

Condensate 4 nhnesitsomhwal kdrain to approved]fl
approved by CGCdred dregpatrd memdi.n | ines may not rjun
pavemernthout prior approval floor sinksn or fJoog
uni Alsl -iwalukni t s shall be properly flashed of f] a
above nwadrki ts shall not be used for storage, u
Shelving shall meet NSF staosBodsr éspglsctachdle 4t G

zi,ncand gal vame zrdt shet¢ vimmemd dd ofl @rr $unoeaf riwrmdzilgres

Waliln unbtstarbenconfused wsit hgrebomger Bt eds
|l teiReGredePadtcessi ng Rooms.

.Reath Refrigerators
These unittsemmesforagdb@Chbopdsi shhbse andt s s
onsidered to meet the daily storage demand g
ocated at points of fdheseremantast iaore amd f
ui ck chi landngproefp acroeodk efdo o d s . d&lsa sgsn eddo of ro ru rsi
repackaged foods only.
reezers
reezer s-terren fsdarorlagreg They ar ec mioltl dersiitgsnn.ed]
hould be | ocatedgreeamr eaasl.i very and dry stor
.Bl ast Chillers
Theseamnaminscommeaheead hafod!| u9g | arge vol umes o
chilling. A blast chiller is an efficient c¢
where refrigerhtmonhedooling space 1is
Refrigerated Worktabl es

—
=
(¢

r
se soniggwbhéepredt he menu TICS|I 6 dddheasses aambi ltisn
access of foods Thesmetheri to®paoét enrbre dtecrt g e d
cooling

.Refrigerated Processing Rooms
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These areas (e.g. meat cutting rooms) shouldg b
TCBood. Approved hand siTrmks earmre ormesqgsihrad d inre ptt h
Department requirements.

H.Di spl ay Storage Refrigerators
These units are fdesd dare dr ¢ for idd esmpd taiyo M.CSEx a mp]l e
di splay, fresh fish, and meat and poultry cgdse

| .Customer Service Display Units
These units are dewirgmed rfigrerhdli dinndg ofroad su rgdne
for tsehromtdi spl ay antdhcemaoé i ngt olesiogdedBeoer agle
approved f olrCSs tfooroidnng open

J.Cold Buffet Units
Cold buffets andos alstaedrrnb adriss palraey .d eTshiegyn esdh ofu | |d |
refrigerated, and have approved sneeze guards

K.l ce Machines
I f ice is to be fuosre df caosd aa ncdohold ei vnegi angeadh icutd mhs ble
designed and sized to meet all operational Mee
outdoor di spehastiinogn awi tAhu tpornoapteirc (MNAMA)andi si njg
cei fication mahDepar ampnbobved by
IV. STORAGE

A.Dry Storage
Adegqguate and suitable floor space shalll be fdgro
additteioornki ng stowageedi sbe] veal pbnedpamadbiinens Jov
equi pment or under cestomragestcpanagerhaddi beogalb

Storage space should consist of 25% of the floo
whi cheveruti snagtr elad 5 ;stghaane éa ft fo t fall o orf sl@ac e .

At | dasnteax2 feet of approveidnoched viegpunshoeul d
in the mismumum @@t of fl ooshblaatei tpeload d&bdov e
the floor widthedd adearbalnmwsdamr uan upper shellf
mi ni mu-mntbubase.
B.Wet Storage

Storage of packaged f-dodi hedciooé¢ aics wi 0hi wiat]jed
shall not be storedaivar di fechecboodci AWduhj gce
equi pment and containers used for the storade
designed to allow gravity drainage only of rpel

Live AquatHachPnwertalsst:orage site, facility an]d |
by this Department.

Gener al Requirement s:
Mat er iUsles NSF approved acrylic or tempered |gl
wooden holding tanks with FDA approved res|]in
must be pressure treated, seal ed Alnld mat eraji aal

Pagz25 |



http://www.vending.org/

must be I ight in color, smooth and easily
mai ntained to prevent rust and water damag

Source Water:

1. The quality of the source water prior to treatment, at a minimum, shall be from an approved
supply and meet bacteriological standards as required by law.

2. Disinfection or other water treatment such as the addition of salt cannot leave residues
unless thegre Generally Recognized as Safe (GRAS) and do not interfere with the
shell stockds survival, quality or activi

3. Disinfected/treated process water entering wet storage tanks shall have no detectable leve
of total coliform bacteriander normal operating conditions.

Filtration:
1. Biological filtration:

Use only high quality 100% usable crushed corals.
2. Chemical filtration:

Activated carbon to remove color and gotoducing contaminants. Use high quality

bituminous coal.

3. Mechanical Filation:

a) Use only high quality polyester foam filter pads that are washable, odorless and non

allergenic. This filter is used as the first defense against solids and-de=raide

materials before entering the pump and other filter components.

b) Install high quality higiate sand filters fabricated of durable, corrgmimof materials

to provide crystal clear water.

4. UltraViolet (U. V.)Filtration

a) For water receiving U. V. filtration (required for molluscan shellfish only), the water
turbidityshall be minimal. U. V. sterilizers reduce disease transmission by destroying
diseaseausing microorganisms as they pass through the unit. Each shellfish tank shall
be equipped with its own U. V. filter.

b) For water that is disinfected by U. V. treatment, turbidity shall not exceed 20
nephelometric turbidity units (NTUs) measured in accordance V@tarilard Methods
for the Examination of Water and Wastewater, APHA.

c) The facility shall be required to demonstrate that disinfection for the recirculation
system functions and consistently produces approved water under normal operating
conditions.

d) The water should be sampled weekly to demonstrate that the disinfecied water
negative for total coliform bacteria.

e) Eachtime a U.V. bulb change is required, either to replace a burned out bulb or for
servicing, a new U.V. bulb shall be installed and the old bulb discarded, and the weekly
disinfected process water sample shautllected and analyzed.

Recommenflater Changes:

1. The disinfection unit(s) for the process water supply shall be cleaned and serviced as
frequently as necessary to assure effective water treatment.

2. Itis recommended that 1/2 of the tank water shioelichanged once weekly.

Plumbing
Approved back flow prevention measures and devices are required and shall be installed
according to code. Plumbing material should be constructed of PVC.

Holding Temperatures:

Pagx6 |




Molluscan Shellfish: Live and culled ractln shellfish shall be held aF4dr below. Other

Live Aquatic Animals: Do not require refrigeration below 41F but should be held at the optimal

water temperature for that animal. Examples: Crah:Ll5bster: 40 to 50F, Catfish 75~ to

85 F, Tilapia 82F to 86F, Striped Bass 66to 72F.

Water Balancing:

Use high quality water balancing rocks/stones from approved sources or approved chemicals tp

balance the water.
For additional i MfSEPmeGtuii are g loech § dnerc e€foenB b | fpif s
Revi.si on
.St orage Locations

Chemicdlesi gnate an area for toxic mateersiidls .pt
These include detergents, sanitizers, relatgdgd
ot her chemical s. l nstall cabinet s, cages, dr
Pesticides &Odalhlerwasdpaeéed & bbaddor beverage rellat
establi shment . Pest control shalll be providgqd
Cooking: ubessfghate areas for clean cooking @§te
di shwar e.atStlermeshewemf f the floor in a clean)| d
protected from dust and spl ash.
Cl ean :Desniegnn aatree aa, s epar atoe sftroame samidl ed oltierca i sc |
contamination.
Fi rewobt firdewaoosd riesc oursneedn,d eid t hat an area fpr
from food service and storage areas. Special
control . I nterior/ exterior firewood-i stheagel]ar
above flooring or the ground.
Laundry Ramethbanesal <c¢cl othes washer may be ti
dryer i s woiopingqali oelkdsi dre tisétenl| y¥hiet evinpi i (0%
be airamradreeda imhere there is no exposed food] o
or unprotected food contact surfaces. Mechatrnic
ar ekasq.ui d mndaehtee rugieimidi aelde quate ventilation to fhe
Doors or approved closures shal/l be provideq t
Mai nt enance Hxyeusiipymeattte an area, away from f oJod
equi pment anideSulppdryi rmag egquwmple broom racks to] ke
the floor-dutlynsnopl Iholn&kavy hat can support we n
wet mops may drip dry into the simk kkasihn. Pr
janitorial station for a worbkbagdsupphptofipqgl
Soil ed L3pemnisify the |-ocadnwentofc camtvairrearn s nom] w:
designated for hol diilnegd duanmpf ocorrmss,o ial perdo nlsi,n eentdc,.
.Shel ving
Kitchenshkmkebtvi M§F st andards. Shelves shoul d |be
which has been finished t o praobvsiodreb ednutr ashul ref adcneos
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http://www.fda.gov/downloads/Food/GuidanceRegulation/FederalStateFoodPrograms/UCM415522.pdf
http://www.fda.gov/downloads/Food/GuidanceRegulation/FederalStateFoodPrograms/UCM415522.pdf

subjectmbbshenet muesi dbreamwmf metsal or plastic.
may be used for dry storage, provided the ar
service anmfleesatnonscontain opefnilfaamtde. appt os R

—o W

T o

Al | refrigerator and freezer shelving must rpee
refrigerators -rmeussits thaen tmandeet aolf orru sott her | mperji
of a bottom shfeld-ivaadlokeerit per athebreso freezer |Ji s

V. EMPLOYEE AREAS, RESTROOMS,LOCKER ROOMS, DRESSING ROOMS,AND HAND
WASH SINKS

A.Empl oyee Areas
A coat rack, coat hooks or other suitable f4qci
per shoenfaolngi ngs s Hdulednpld eo yperecsv-scichteaeh,.g ep rcol voi t dhee sa | odnr
room where they may chawgekand ghomentbBei Thfgsr
areas used for storing, prepauvitmegsdoltsserving f

I f empl oyees are not allowed to eat in the dqin
away from food iprepashitngndraedsuir etclEamgmeadtead .
empl oyee beverage stptreagcnksthei fni bair dednsachegsh
empl oyeei bev b eaanhgide/s clhoesgha & 1 eSeese. Filgui e #Aecomme|lnd
that disposable glovesalble kampd wash agtkat ioon gna
t he efsotoadb | Tlsihsnewitl. | facilitate proper gl ove [Fhe
See Figure 5

FiguEmphoyee BteasteirmmgeFi gure 5. Glove Rack
P et

e -
S T

Per sonal medi cations and first aid kits shodl d
areas. They nmayn kkaenpployeéd il oe.ker

B.Restr ooms
AccesBublic access to restrooms t hirso upgrho hfioboid epc

Amer i cans with Di.sdtiilsi DiegarAanent AldAd)le s not N a\
jurisdi/AOA orne gowl&@mantoancst t he | ocal building d¢pa
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Di aper CSiaantgiidnigsc iiaageé ng
containers. We recomménd

Di spenskkacsh hand wash sink mustanthwe os adu gpld

y
a

¥ p

t owAppededtadd hand dr ykinnigf ed esvyiscteesmsdrantadi rac c e

bt

when drybDingpdmanarss must be conveniently | ocalte

recommemdfeadod preparat. oni,ncsreeravsi&obr,baax;tonitlcdbmiral;lr e

share restrooms, provideltddiispemseadmmanded sta
di sposabl e paperestorwed s pseped idfeidcddeldlryy @empl oy €

Fl-QGontr &/ toilet room | ocated on the premises
tifghttingl anidngedipprcavdgThi ai mequirement does
room that is |l ocated outside a food related
establishment, such as a toilet room that id
Hand WagMasd wash signs are required in all

Locke@eaomssiimdsetral  ing | ockers in a designated a

ate
e

re.

| ocati ons. | t is recommended tomata,rswhatins gdacogi a

i ncahlesve tEhe .f llooacrk.er s set on sealed concret é

Locait iRest reanprhamyfesars be ¢ on v edneteenrtniyn el do cbayt etdh i
DepartfTmemntt facilities trhdast amede tarae |r eHaedail Ityh

b

QSS
aCco

| ocat ed fwietthiim 30O ered mal |l sf @et simida@acugavEir a

than covered malls of the food preparation 4§
agr eememd df hmasree of r e s,t riofo mrse sitsr oroengsu iarreed s har
Advi s
is avail abBean8&wametite ooem facilities are re
buil di ng dceuprarretgnueinrte nieonrt s .

Numb.erA mini mum of one (1) restcriooim iiess rtehgauti
onsite consumpt
Restroom facild@
Pl umbing Code.

[
ties shall meet the requiremd

o odn dadwphheod ,r essetpraorocanmise amreen fr e
[

nd

ory: Sioeme rmaquicre adocdpEar a¢ €t meoms wher e [di |

rael

nt

Refuse CooRrmaderesmooth containers for the digpo
| ocated near Ramd sshimekis.beAldurwabsitee, cl eanabl e,
|l eak proabsomabdnnon

Sanitary . ClPnbobaider £ otvaeirredr s afnart atrtye cdhinspos al 0
product s. Recommend sanitary containers to Qe
Vent i i:/] aMecwmani cally vent restrooms to the ou]ts
screened window to the exterior.

Wat er :Subpprpdvwi de each hand wash sink with hot] a
mi xi ng valve or c oarlbdsiiarntg,ons If efuecetas iAmge csced Hjank
a pressurized fl| ewcofndsalwae tnhdoaustk o 1 eacti Ldt|e
propewabBandag per code, adjusting a mete+ed fau
seconds is recommended. Hot or -stecromarse d owa thegr f
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C.Hand Wash Sinks

Dipse n skerrosvi de di sposabl e paper towels at each Kk
eceptacle should be |l ocated near Atplpe owviemk . | Th
eadied hand dr ykinnigf ed esvyiscteesriisd mitraeii rag c e @yaiaded £ (s i
ot recommended in food prebarpoitiienncirieasaesredo c {,
e r ocast oddinzb avchteenr ida yHamd haanmist i zer si ar agboov e snma
onventional hvaenrd awsa sah isnugb,s thiuttutneee Saniti zerfp
and wash sofkrrke ¢POB)I mtr ea. Latex gloves ar¢ p
ood. Gloves should be | ocated at/near the Han

>0 QD S5 TS5

Rrnoswifde ca ent number of hand wash sink¢g.
riers or obstructions restricti-fngetthei|r
work stations, f o o da tpircerpsa,r aitd eo nma cf hoionge ss
g areas (Wi.tehauatd dobbosrct ¢ tyi ek,ge spo bl er s
ed to remind f ood/ pfphtahsgieneksoiftsos otgpttsts, t Hei
d

Loca
no b
of a
was h
requ

i

'
a
[
i
i
of i

/
r
I

n
r
n

Spl arsaht éc t Iwlnash guards are needédadcdcwmheesn od hhapfd

cont act sur face, food/ utensi |l storage shelvds,
washing sink. Il nstall a waherpapekt eplatnalbgeygr d
as deep as the hand si nk, b eR rwewind @ hmee tsd In ks pdlnad
with a rodendedcdmnadniede use of st ai ndeecsusr esltye eflajswi

spl ashguwaaldls, towourhteer top, or sink. Seal the] s
Fabricated stainl eshsamd aritnknsvauhdbbdeahdomoimgeh
integral splash guaSedesghkare i ghly recommenddqd.

Figure 6. HESpHasShr

r—

Di spens
Above
Sink

Stainl ecs
Splash C

Wat eipp$ Pr ovi de each hand wash sink with hot] a
mi xi ng valrmnef awcoenb,i narttitpe mp a v e d t-swehccoarsdt st . 5SHo t or
cold water shoulslebendawv.ail tabil® mweddhmmetded tlha

automabft shotl d rswenc ofnednsp.at e i ewat eedOifnacallli tf}oeocs
shall BempébDAH&. waotoedr rien annocerd faci l i ti es may pe
sinks.
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VI. PLUMBING

Al
ac

Po
dr
s e

As
re
t h
Fo

Th
on

A.

I plumbing systems shal/l be designed, constpfuc
cordancapploi ¢ awl ancdodes. Conformance with the
guirements shall be adhered to for the dete] mi
mpliance with health and plumbing codes.

tabl e wat e h akdnpsptergu cptaegpd migimad er i alasndorf iPLEEXi nt gysp.
ain | ines ghidglinha theer iod b sedfigaridd vigidt d ¢ renagilsty tsd ofpleelt ®:
wer .

Defc e mber, 1tOh e 2Malrdi copa County Environment al S €
ference the U.S. F2o00%d0 cach dC dDd eu g( 228 nk BA r @Gd d ¢)n.
i s guidel dRregg,ul rad foadiya rmteud ¢ otddo 8y Fooadt iZzdndd Dr ug| A
od ,@eadtehe Maricopa County Environmental SerVic
e 2009 I nternational Pl umbing Code (I PC), afp &

August 18, 2010 and as amendedophy CSeatiyoRP| Bpoi
vel opmentd [Dleopcaarlt medndti t i ons & Addenda dated (Qct
de compliance.

tablishments | ocated in an unincorporated af ec
ternati Coalle BRI P@Yi,n;as adopted by the Mari colpa

2013 and as amended by Section 301 of Chapg}fer
par® meactal Additions & Addenda, for code copnppl
Water Supply

Provide an adequate supply otfheponteaebd se owa ttehre] fu
establ.Wathenenmmust be from an approved public Jwa
approved (i.e. wells) by tchees Méatiero p8a Weosutne YMaE
Divisiéaniagonth®epart ment .ofPlEBmwsi rmarymareteal t QY dle
Mari copa County BMaviierro i@émeWatfsa lre 2@ v ica eodn.
.Sewage Disposal

All sewage must go to an approved sé&whge &ydte
Waste Diovi siepipipec odoadstternucat i on sites that mee|t
to obtain per mistt occrommean aege maSMIMAP & wo@ pgumr e no
all owed, except in very rare on site assessipen

acceptable by the Depar-timgemnal shgaaWstmmayrsihbemr

appr ohveanl ,commdensate dmaimn dirian emagaer ddyprge alvi d g

and cl osed.

Pag3l |

d t

properly sized evaporative pans may be utililze
ANSI| sdraenqduairrde approval prior to installatiop.
.Grease I nGreaesptDraps

Local municipalities determine the number arnd
basins. | f required, refer to the | ocal munifci
If the establishment i's |l ocatedniatsi dRe Wamupi
Di vifsoronn ndependent Sewage Disposal Systems (I
I f installed, grease tr aphseyadmillly bac densdial |l e df
and cleaning. When an above ground grease tirap



http://www.azdeq.gov/
http://www.maricopa.gov/envsvc/WaterWaste/
http://www.maricopa.gov/envsvc/WaterWaste/
http://www.maricopa.gov/envsvc/WaterWaste/
http://www.maricopa.gov/2392/Stormwater-Program
http://www.maricopa.gov/envsvc/WaterWaste/
http://www.maricopa.gov/envsvc/WaterWaste/

D.Jai tori alSe$tvatie@airmMMod)s,ihl, i ty Si nks
Mop water and simil at eldi qviit h Wwmastrevrgrai const]am
water must be disposedi bF hataceanamangt emahded
A service sink or csuarnb etdadcyl eseerwieiry ofivacif brt gught
anudrinals may not be used as a service sink |fo

At | east one service/ mop/utility sink or ondgq c
be provided and convegiemhtmgpd ocrateidmifloar tWwegt c
for the disposal of mop water and similar | ijqu

Waste/ wash water andextwashramseasickallimopr) opler
sanitary sewtaos taorrandwmaagaemrd not

Fi gur eQu7arSer VNioddp®i Mk [/ Jani

Addi t i onal: Bguwitpmemiry equi pment, such as wal el
not obstruct tAkl owpf basspaoe adphacent to tHe
mop buckets. Pl ace approved chemical dispengdgin
equi pment storage or use. | f you suspend a at
maimitmg a mini meuimncheartancer @fi B adequat e sVI,paq
mops. Ceilingsowunitheyssermkcar émophall be snmnoo

Chemi cal Dibkpensersecommended the mrtovihdke momp &ddad
utility area to supply chemical di spensers. JVa
sink faucet with anPhatetmcepheficc vYvacubhm Enealjemn
Depar@&hmenndout

Il nstalled chemical di spense-A bambpfl awt poeveflae

equi pped with an air gap fitting. Appropriat]e
chemicaltdaspeoseos comply with the aforementi
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http://www.maricopa.gov/DocumentCenter/Home/View/5890

Desi gBrovide service sinks or janpteomi atedt gt
establishments. | nerowdne eedi tnhoepr sa nfkl,o oorr baa sciorp,c r
curbed basin.

Connect the basin or sink, with a drain, to]th
pressure, witd apprixvad Hawulkfeltomnprotection.|] W
durabl e, stainlescGumpaiehnt idd d req p &#RePe e gitt gcb t eC.NU

Locait ipani torial wttatliidns ,sisd@veiedie logfsrdbphp Jwii & men
Sinks should be installed so not to cause afnfy
single service items etc. The janitorial stdti

.Over head Sewer Lines

Locat Wmsnhes and roof drains should not be |I]oc
ice bins,foodkaediysphploxes,food and equi pment stjor
receiving areas, transport accocrerpitdaocbrlse onmre trhooudt] easi
t he DepAlrlt mevnegr.head wast e, sewer |l i nes, firel s
water | ines shall be properly identified and |
as deemed aerpcesdawggst Sewi neswatoal bevetr agen | § ne
Approved vacuum evacuation system |lines are|]no

Shieldingpoerhewdr drianmiers over any of tHese ajre
sealed guttetdaunavet |t deveprpi hgakage away frqon
shall drain to the sanlLahkhely aslewepbSoernihicasrcad]el
and. 8b

Fig8me Ov druhebaldnlge | e d
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Figure 8h. Overhead Drais Line with SealedTrough/Gutter

~f

F.Potable Water Backflow Protection
CcCarbonaPoonside an approved reduced pressure]|ba
continuous pressure, backflow device. The bdck
supply |l ine and the car bonat oarn df ofri tcta rnbgosn abtedt dw e
backfl ow preventer and drteaicralrdosn agstogels,hodid qn ®d
brass. Provide an approved funnel drain assdqmb
to provide drfaivmdye fodr tthree braeclkifd ow device. | I n
(water supply side) of the backfl ow preventdgr.
reqguirements The Department recommentdsfyhe Jus
the backfl ow preventer and provide copy of tlhe
An ASSE 1022 or approved device is the minium
systems. These devices areuset assthblenlyikee
protection, a wrimagdtnbaenaii mt @inmen eden rfupabld tciyd e is ge s
devices. I't is highly recommended an approvdd
install ed betlweeln neheamdBtdehkel Scusprpb/osnsae niCloyn @ud ft u n
and fittings between the backfl ow prewerdt.er Jan
Do not uosre bhcroapspserdownstr eamTloé siethsensbthaocul fdl caw gpor «

ot her

pd dienbri enqqu icDemamt me mtihimends tlhes sset @dl a] s
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http://www.maricopa.gov/DocumentCenter/Home/View/5889

backf | owChpereekvtem tyeaur | oc al bpilludnbagkd ¢ par t me|s s
connection spreequilriesmerdftye clibew nhay Segent r elgu
Figure 9

Fi gur eRPZ on Carbonat

I nletAd | water inlets (batwekes,tbecwptmusi nhptve
serving. The air gap must be at | east twice]th
faucet, et c. , t hat does not meet this requirnfen
backpid otwecti on. A water faucet that can have a
submerged inlet.

No#Carbonated BevbhagwatWac hswepply connection]to
be protected against backfltowAlSEEEA, bsgchhl awgpnopo
air gap.

Speci al CobPwWovi demsapproved double check val Ves
vacuum breaker s, or reduced pressure backfl qw
an at mosphberreiack evracaufuond f whaévieasirt (Sbhleenoipd esw|iutr
hoses) .

Vacuum Br éPakoevrisde approved vacuum breakers o
warewashing machines, wok cook tabte, garbagdge
See FiI@uAtemospheric vacuum breakiemcshdAVBYH o wmalsttt
highest outVetaawdl cannpnst ahl ed downstream

Fgure AOmospheric (VAakBRiutnn BS uet

|l nl et

AVE

=y
-3
® ®
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Wat er Supp/!/i:Adl Egqiuoppment and fixtures conndct
equi pped with an approved backflow preventidn
backfl ow prevaemwntpgr odnd hpr divacskd Iceew tp rf @ veart ti eorn|.

Q—+~7g—

ndirect Waste Connections

rovide indirect waste |ines with an air gayg f
ountains, prep sinks, potato peelers, ice rpac
i pwelrl si,n waelfkri gerator or freezer condensat ¢ d
I ndirect waste |dned mequigae abwmivei mahm 11 ooqd |
or dSeaei nFi.gonder gttt drain |1 hesashbektl hot aex|ae!

sink or dr ai n.

Al'l indirectly drained fixtures must discharge
pl aced as cl ose as posoiobm. e Ttoo atvibe df icxtowsrse cdpma
fixture will requilrnestaalsle praercaetpet orrisgiidn darcaciens pliil
Design and size drain |lines & receptors to fgre

Food service egqgucpmémbopsiakaksercarnot recei (e
wastpi pe. E.g. A f dddeprdd parhatrigd mgs ii mk od raaimyg p

Figure 11 .aFfAbd BpbmpaiSd nlki

Mi ni
1-i nc
Air

SefeppendioxstBEmcti ons onwaoshwi hgo il lnémba whjewr i sdi c
resdami dtndi rect waste | ine.

.Fl oor Drains

Locaitiwlnoor drains/floor s
clean the floor or equi pme
units except under the f ol

i nks ar e ftlousbhe nlgo cfeot
nt . Fl-ioro rr efrraii gnesr/ ati in
| o

wing condition:

Tro#dglpe floor drains may be |l ocated in refrifge
areas, such as produce coolers or meat/ poulitlry
have been undercut or are swing doors.

A direct connection may not exist between tHe
equi pment in which food, portable equipment Jor
applicabl e plumbing code.
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VIL.

VIII. SANITIZING EQUIPMENT

NumberA sufficicermtdrnauimbseramd/ drl of ]l oor sinks $ho
establishment to facilitate cleaning. FIl oo d
shower areas.
WATER SOFTENERS, AND REVERSE OSMOSIS (RO) SYSTEMS
Due to the presence of hard water in Maroropal] Cc
fibeernstalled to reduce problems typically aPpsc¢
buil dup, etc. A whteép soaf manaetaiaoli nfgi lcl erasm Wwiajulc «
di shwasher s, i ce machines, and other similar b L
An appr ovedhatzeasrtda bcloen thiingghous pressure backfl ow p
upstrmamnyr B@ . ®¥EZstheams kf | oOw preventer
Copper or copper alloy such as brass may not h e
such as vinegar, fruit juice, Wi ne, or water D r i

A.Hot Water System

ReferDeéepat@aomenite | i ne t o Sizing Wat ert atbd aet eNas ,e r Watuep

Requirements

B.Manual Warewashing
DesiFgopmod and b eevsetraabglei srhenbeantitédsed sah aN-€IB npp pp t one a d |,
stai nellesssi nskt ewi t h-b d aviod s nwhregralpaeajinpass!| er am

3
el

by hTamed o3mpart ment sinks masd Mhave tobfded equm

didoards should be of aAbkli zehegeatompaetmény stk
drained indirectly S$ateppefnlfioxr Banisn k uwittiltonan odi
warewashing sinks when | waat j wiamediacthii mmgs mae h
canbeta sfubradam@a retinihknatt mar ket s, sushi bar s, a
l ocations that preparecandusmetvenr dw ahemabnpu
a separat@mmpadit ecnehéd s3 nk.

Il nstatodompaet @ent si nAcko nttoa miinnaitmiozne tcor ocosrs f r om] y
sink, or food/utensi.l related areas-. Garbagdq g
compart méatbagekgricodeestedabhdbéerapped sepqdr a
fixtures or sSCihrekmi ccaarmp ari tsppeamtbsa.ic & f Wiotwh pbeivient ] o
suppl iceodnptacd t3nent sinks shal.l meet code. Chefni c
approprilas ei o kceosmepcaa tAme3nt sink is required ih o
prepare/ di spliay cedquipr dd oicde sandi ce facilitie¢s.
Si:zeEach compartment must be | arge enough to s
Eachn db@mard must be equal toWihé préearofapphegvia
approved drying rack or roller cart may be dub

C.Mechanical War ewashing
General Requirements:
Al | waasimearcdhi nes mudiSFANSDP| ytAavn-tl @abhhde of adequp
needed to handle soiled utabsel mubéefoonée dasai
wahsi ng compar twaesh moWwaifh edvea svleirreg machines shodg
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integralandistdo@admdaiclmeadi ng onfs babd emnutacife! si sedypp
across the entire flat sectionomfdrtaienitrad |ien|tt @
wash tank may-whae hr elquuniprreadn.is leA sptreghp @ nn g&o rr e ¢ ojmm
may be neckasgey,foeodt pat oif ¢l befoamwmaledi vign t
ma c hAlnle .war ewashi ng e-gablpee rmionad iddsic &sithahil 1 g dd iadgjm
sewer .

A dti sl e boorarddr aviunst be pr ovpdepderfaoiyn calneda naidi gdhrw

installation must provide room for W hefttermpdqr a
being removed nfarcchm nweasr.e wa s hriunsg b e d attlai bslbea.st | h e
Easily readabl e, numerically scaled indicatilng
2AF and show the water temperature in each tlan
final ri nse watoelrd.as it enters the manif

Mechanical exhaust ventilation is needed abdqve
steam and vapors effectively. Ty pwa rlelwahsohoidnsg] ma
machines. A maximum relativdedhundeiquwsth@RMendi |
be prowvéemedetexcess steam, vapor, and prevernt

Additional drain boards, diswhliabeeterdeeashgl v
was hed -tienmpae rlaoctwur e machi ne.

Gar bgargiender s shall be connected and trapped Jse|j
compartmeaets. aGei mo-tomeami mme evid | &inrokd yarbe apgr o
cabyabaesi s.

Chemi cal Sanitizing Machi nes:
A sanitizer alert system is requ
for the specific machine instal/l

ired, which lin
ed, to notifly

Chemical sanitizing maefQuineemseshias | ameéemeeur mpam
specifications.ar €hdppr avecevdafhon sgemval gl WSFe|jap
washers for use atr bwed. t Glae miucal imemohnten easr resghaag
provide amotl 20AFs wialsh sol ution. Chloril®® sanift.i
ppm and i @gimne at 12.5

Hot Water Sanitizing Machi nes

A booster heater is needed to su
demandmadé¢hi he wi | | determine the
160AF.

pply at | eadt
hea

I
eater capdci
mperatrecemmangedi  n the service |line jugt
all ation of the water abBbeateseand phsbbbieset
ine to avoi d Ipeatssluoesriegul la¢ ofri nesesneedg¢d

W pressupsesi mpeted & Ptoau nbdes Apsel r  nseqcuhasranag ftiam s hwsahjae !l
pr ovindaendu fwaictthudaeat a sppbat eed

o0
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IX. LIGHTING

A.Food Service Areas
Food preparation and utensil washing areas mnqus
foot candles (R2B06hkaxpabomeasheet|l BOTr This neqg
where food is pr ewirdhad efacrs bawdfsumerandelsfal ad] be
produce or packaged foods are sold or offergqd
The inside of egui pimedntundseuwc hc oausntreeaahefri gef at
of f2m@t candl es.
I't is required that-fwole Iciagltd eisnt{ &dDi § wxhe aqdt a
empl oyee is working with food, utensils or 4dqqu
safety .is a factor

B.Walikn Ref r ingle rFateecrze ras
The | ight intenfsooty csahnadI|le sb e(-ilalt® hléesaxsath adela stul e df
recommended that f Huwdreasamndntb aplrl gadsftt ssf ivexnttdin r veasp | plat e
Al corners shalelt hdeillli grmitn aatged etquwi r ement s
T/ pnstall lights to avoid obstruction by foqd
fluorescent tube Theghutsi loirghuitdn pgfe Dif ode u¢ D)
recommended

C.StorWagmwashing and Restr ooms
The | ight intenfsaooty csahnadIle sb e(-ilait® hléesaxsath oiela stulm e df
storage rfoomans a@amddI2e0s (220 | ux) in the restrj]oo

D.Bar s

Adequate shielgrdvidgdtimdge mutshe blrar count er],
boxes, ice bins, and glass chillers. Di mmer |sw
alternative for use ffimothaadanmdleasr. od iParfowd sdheii rgdt t
cl algpn pur poses

E.Protective Light Shielding
Provide shielded |Iight fixtures above all fqod
washing areas This includes al |l ereef rsiogdear aatnddr s
condi ment stations, and wunder vent hoods. Rro
coated shatterproof bulbs may be used. Protdct
surrounding and extendiwnwgt hheybadet e bhébbul]lea
can |l ights & compact fluorescent | ights

X. LAUNDRY

A.Location
Laundry facilities in a food service establish
|l i nens, clothesnecemrsisfacrymg candheapmpemsati on. SfHch
in an approved separate stmwmaalgaeg e d opma oidsa gerd Ijors
Si nsgelrevi ce articles. An approved separate rojom
prvd ded for washing and dr yinfngod aruemldatye d aecdtld kli
Utilize liquitd mawmadin vy edpoevdgertd airborne degte
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B.Cl ot
| f |
prov
was h

i n teednaodr moi ®t ause doi edar

C.Line
Cl ea
Stor

XIl. FINISHES

A.Wal |

Prov
i ni
ud

[
t
t
eel
R

o}

N T ®nwn —

e
=]
ne
Pain
S moo
requ

Wai n
smo &

Wa l |
t he
wi t h
crac

Cons
mat e
CMU,
Ligh
mat e
not

FRP
Smoo
behi

Fini

on! yHowever, the material is not recommended

dur a

It i
moi s

aisnleeesls, appr ovwed eApREFPNE(Ifsi)b,ercgdraasmi ¢ t il e,
h

hes Dryer
inens or uniforms ar e cllaoutnhdeesr ewda sohne rt haen dq
ided and used. Dryers must be vented to
ing machine can be used for wiping cl oth

n and Clothes Storage
n clothes and |l inens shall be stored in
age surfaces and area. must meet current

[
ide a smoot h, du

ra e nonabsorbent, easi
sh is not acceptab

bl
| e. Raw wobxp mge di na ond

s ar eWalolts ad Haolwe dhe alontshatuclteav eavd tdh gnmad petrt

), etec. Al l splash areas must be finis
or sstteaeiln | ePsasi md eedx pda spe dwad llhoschk and moi st ur
areaompsucsterars c (mop) sink, can wash,

ted wall surfaces ioralglke hoddrebeviooe aq
t guattyedmiyoss-gdroshsi ghap& mgailmtr s are not r e
ire more lighting.

i 6 B me
i th t

b t sGmas tk i ke & e n
Wi

scoting in all es n
fi | u he surface of

T a
and ni shed f s h
|l ines and under v
exhaust h o oschse dt
ramic til e, or
al | be sealed a

finishes behind c
| ower edge of kitc
coved met al , cove

n

g
t
|,

ks and penetratio /

5 OO0
o ~

truction madbbebki ckhki aadpomheunimts instal
rial shal./l be free of pmdast h vand se acirlayx K
mirodbk., ck wall surfaces are not all owed

t ctojdoa e EAmms bmary unitsBaoekr wad nse ode d|i

rial where all owed shall have an accept g
considered an approved wall finish.

(fireé mdpppmetecld |l ¢ be | ight in color and eaq
th surface). Grooved and/ or Dfoaotodr yi npaian
nd cooking equipment or under hoods.

s h f adceendf inbegdribuona r dapanatse pnvalBs)teu rien rneol na t

bility concerns.

S recommended to use marine gradea pl ywod
ture related areas.
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Apply a clean, smooth, raised bead of silicdgne
equi pment and walls. Seal all gaps, seams, {gnd
penetrations.
Wal | sfaimpilse,s may need to be submitted for copsi
Exposed vertical or horizont al utility run dip
6i nches off the floor and a 1 inchnforbtthezjwa
steondfd anchors to allow for cleaning around pti
penetrations shall be properly sealed flush.,] S
conduit, and must batsealéddeceaddtpr ppevlentcafhre
and preclude the harborage of wver min.
.Fl oor s
Fl oor finishes shal./l be colmnme,r crn ard a pysdErddeannd,y r g
and easily cleanabl e, such as quarry tile, der
commercivahygr adempotsSintoeo tthi,lcdhragv et e f | omust ar g ¢
have an oeppicopeard @eal er appliebill@ogr wistwiadlwla:
not exceed IJ wide andeshat@&@hbesbebeedgwi hbl g§dw
gr astlthtal | be sealed &cecercdimmg nddatmamsf act ur er
The use of poured monolithic floors Amay req(ir
integral-i mtchi enomed base should be troweled Up
be consistent wiGar pgehte ifs amaoath yaglalmreveeedr e bt i nd t
storage, food service, beverage stations, fdqod
washing, or rel ated areas. This i ncludes retlai
related <L@arrlpeting material approved by this]of
cabyase basis.
Concrete floors shall be finished smooth, sdgqal
properly fillédeapPrifolvedrei rmad d re avcddnnyrie rccoi napl o sg|rtae
(vct) or washable sur f acne caoroduenrd upne rtismeatnedr agnfy
moi sture may be present such as salad bars, |bu
finished flush with the surface of all til efd
Rubber flooring shall be smooth, easily clegqgna
and be resistant to heat, abrasion, staining,
seamsi mconspicuous and | ow traffic areas. Al
bonded with no gaps, overlays, or excess borndi
shall halvecawne maegrand nriclheea ampit hiemwvmrafi cal |su
flooring shal/l be supported at horizont al arnld
flooring shal/l be butted against a cap strig o
frames,i mnalgbiuprhméeant . Rubber flooring that do]es
MCESHeal th Code requirements over the |ifeti]me
with an approved flooring materi al
FIl ooring sampl es macyo nnseiedde rtaot ippeem coufbtre [ pof meadt & lqir a
Department does not rve cnoynhmecnodmptiolsea tilen gt td d leein & tvifca @
food preparation,j warewasbhlngreas unless it ]is
meets Department standards.
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[
Provi
withs d frequent adltearsi,ndeabchesad ajpeiog t
not b

[

t

[

g s

cei l g tiles are notseprevrintiet t(egdo @)n drii@gkt raoroens
rel a d ar eas.s mbigtayhl d tfgadeeeldl th dred loird aar e acc
cei li g

.Coving

Provide a smooth, ¢ (

bases are also requ at the juncture of (
cove basxehawven4dl or nrybbelde,calma@mistcavm| @gase
be of the same materi al as the flooring. SI 4
installation.

oved base 3/ 8 indclvreadi U
ired

Ceramic tile mnaoiediaasta@adVierdgiooip@adigptoof / wlad o r
junctures. The floor/ wall junct uriencshhalaldilues
gredeer Fi.gure 12

FigureCéd”lamic Tile

FIl u/h8 6
'_radi us

When apdloiodsaibllieconi zed grout caul k at floor/
base. A 1/4 inch cove bdad -iwmnlkcicept abl e i1

Con
fro
waH
or

r e cumbsooherma/ waé&zer shall be afwiamwi
e wal | at the top edge, and thorou
oler/ freezer units.-iRraoami tte. aMmabh

d

| cove bas.e is required under hoo

€
I

~o "o

t s h
h gh
o] It
a S

3830

e

.Shel ving, Woodwork, Millwork & Countertops

Al'l wood shelving or millwork shal/l be sandsgd
sealed or paint edWotood au ssendo oftohr, bfairn atlo pfsi noirs hc.
har dwood o(ri .oea.k ) maamlde shall behféeeaichatds woft hp
equi valglht Wwowmd sdddges shalll be smooth and e
permitted. Countertops shall be smcsdtlly addk
i mpervious to moisture, and free of c¢cracks ¢
or ANSF/approved cutting surfaces. Stone or

Pag4e2 |

g
ed smeomiads ombdbrent , easicloy oaleadarcaeblle ,ngamsd
a

xcpcoespetde dp.l umbi ng andAcownsui talrei ssturpad

S with approved s eaplreodv efd Hoiysahseesc bosrs issq.

w a |

o< &

o0 U I
Iy
S i

b ch LE

toi




the grout finibbhedntil aehawptbvetdestal er appl]ie
to |liquikEKer mircar edMesleami ne, and other | aminatjed
in ice soda t owee,, rfeosotdr oo nesp,a ehsahni dnsivip sasshe oorra gw a |
I ami nated materi al sofaaRO)&a(cscteapttlaoboleeu notnelryt oapt ofo itk
materials must be approved by the Departmentf.
may be approved in ancillary areas of an estlab

.Laminate Countertop Surfaces and Shelving
Alclount ertop and shelving surface materials P

[ to installation and/or wutilizati on. Alp
h, durabl e; ersdrmsd lBndlr desend hel agpridatser i al s. [A
al so be smooth and seal ed.

2]

3

<}
—oo
_ - =

Laminate surfacesr ableecfoosildiegte dt @ammer at ur e,] w
They are not approved in most areas of per mijtt

Lami@eamaterials shal/l not be used on surfacgs
during nor mal operations. Lamwvorkesmat acéesal qnhl

ralmaabeodsaudr f ace mat er itad sl suxrho atsh sd ali el en
l e, quartz, stone, soapstoaeforesdns meatighn
rete, approve tile products, approved HRar
stoneE HMAWSE,qgERr Gl eaBr,e Ea nd Fd trheeSrmad ep ri av fsd
be approved.

t
d
q

.Walikn Refrigerator and Freezer Units
Walin refrigerator and freezerl lwabeé smetcaeli lamg sp

FIl ash, trim, or daulrlefgspacesatmetswaeamic haeald] kaocre plte
in height between the top surfaces and the dei
vermin proof manner. iWecoetemmemhmhe fhashald owal
when the-iqwgdaes o 3 &ss.

We recommend the install atincrh aofadd aurse ecdbsv et @ pe rk
interior and exterior of theuunrtdi Oshas apgrf o
the flooring matsersitalntomed@nd rsosi on

Because of seipmagtadliviantyigo iclodvfemdb,ase -is mwoitt acfluy
to breakage and separationstcalnlcatrinen aofe deor amit
as covi-ng uni wal kGal vani zed metal winl lcamletr Jwh
suchal somt recommended. Stainl.ess steel i's thle |
.Dining Room

Generallyfdnnsehgsraeom not regul ated. Howevern,
as a floor covering, it should be of durabl {,
cleaned and maintained in good repair.

Bar s, Bever agearSd,atB wfnfsegt sS,al Sagdr Ber & Wait Stlat
Ce/i I'bwgsto the possibility for splash and mqdqi s
smoot fabsmambment , and easily cleanable ceiling n
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CoviMmg3di/lBch base covingjmnst ube pfoviheded | ator

base.

Fl oahsg fl oor

f i
They mustceente

n
hy

she
6us

Ia &

mu s tr elsd safanduyr aamlde ,c | vegatna

afleleyt )a fmionm nmuhne obfas3e of

sal abar s, and buffets.

WalTlke walls in thesealseratersthal dndee @snioloy hg

trowel fiapphewswlehder ei nntoetr i or wal | s
radi uses) shosulrdaibgehtc aeas tarltueotvie @le gsieiagdm d t o t hle

splash a@rleoss.t ghiiggghmalsi pali

traffic areas. Skip
easilywtclkt aaonnagtlness o

various areas of
' iguids or grease

7/ pf a wiodammo tcH edlteha h |
c onsisduefrfe scmoeontthl W& oo acd leatne-1 Sy carugismieerhitt as choco
syrup cannot be readdd yi tcliesa ngend dftirhopoms id dhesio evdh g

must readily bead

an

on

t Aowal

nt s ar e

appropfiate
gl osswprak nwesl | i nWemosécommemd asteaisnl ess stee
| § s alimhdo bl e asbatied, n o t
r projectioWal il hsat

of

radi us

feoad

tr

| &
w a |

.Mul ti ple Use Areas

Mul ti ple use areas must meet the more stringen
define the finishes in these areas for final a
.Oudoor Areas

The outdoor walking and driving areas shall |be
that have been effectively treated to minimijze
conditions.

.Summary of Finishescomman ddatdiidn onal

Ce/ l:i ngnsst al | smoot h, washabl e, vinyl faced J il
hi-ghossgl ossesmi(quality) washable finish is acferj
surfaces ar e sneortviadd oamveedasi.n f ood

Fl/ oor@uarry or ceramic tile, poured epoxy, and
their durabigkriade. vCoamme)c oihsp basci cteep ttablee (bvuwctt njot
t o det eTrhieo ruastei ognea dsi taeneoln doetsdcrotr raolsuimimmum as f ] o«
kegs, or where durability is essential,, shodl d
Wal/l Stainless steel, FRP, and cerabmwacr dncecy [nere

r
estabbi shmént hei surbacedqgas

t he

sur face

sur face

n

without snagg]i

order td b
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INSECT AND RODENT CONTROL
openings to the outsidendtralnlc eb e f erfiofrdeemtdits\s

Al l

Some

1.

mo —~o >

ar e
as

A.Buil ding
Al | masonry or cement foundpénongs mustobehed
exterior wall s, including openings & penetr 3
Cover all building vents WwWffhcai mehymeemaklégl
trananthsot her openings to the outside

B.FIy Protection Methods

Ai r CurkKlal/i maimuc<ctur eaentd aN SIF 3S7 . Il nstall an air
moving air is produced vertically downward 3
parall el and within 1 inch, i nside or outsid
vel ociat-ii3ecsh aad el umnf eoeft apierr ami nifuGCed Mzl cwe etdh & {
service earn-ir@mic ecsol lmmideef per amt n606 at cust
curtains shaapphdkoadietdy ats wa tb®de ski.gure 13

rol |l edosdros t b dfilomdgormooers , i mi | ar movable wall

entire opening prsowiitdcehd aniTthhhsa rioupsstina mhegs e & e
areas | ocated in stadiums, ball par ks, and
abli shment opens into a | arger completely
shopping mall t,sopenstfoces buaildporg, where the

exdfmfed e@tsi ve barriers include:
Solid, ¢lighitndgdidaomg., self

Fi xetd osrngektreens of #16 mesh or finer.
Approved air curtains. See air curtain ¢

Sy

ng and create a continuous openilnlged cadchées <

mi e
S |
en
(o}

protected against thensnwiylobei exacteabadyl en

to the effectivenePbeadde pronkRetl el Ryuagma
consultation during the design process to ens
further ensure futu

re success of your busines

Fi gur eAil8 CuMitcaBwont wwht h
m

DooActi vat ec
Mi c-8vad t c h
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XIll.

Sed¢ Foslitng s r e cmwsmima lkdduetsl ewtivnedio wesl owsiitnhg ad esveilcfe, | s u
sprliongmedhani s m, bump pad, electronic opener}]
.Del ivery, Customer, and Restroom Doors

Exteri okl ldowutssi de -dlomgisn g harld tbieglstel ffi tti ngl |
weat her str i pptirnagn csee copfs eiandNobtt e I ®mey dhieg hvti ssihbal | el
around the perimeter of the door

Garage Doors, Rol !l er :Do@arrsa g ea nadgh d.L oraod/|lnegr [oycpfes
protected against pests. Loadghngfdoctkagshkhalclh Bk
| oading bays. | f the | ocation of oneiagf thede
curtains wild.|l be required.

Pest ConAlrlo/del i vercyl odsoionrgs amuds tt ibgeh ts efliftdteidn g .] A
over exterior dfoeoats dfocopareldagve tahrienassaddc gs ease]l ¢
| ocated in rural areas.

Restroom Mlblorsoil et rooms | ocated in or ad] ac
provided wistedlfosghyg @obtsngr air curtains ap|pr
does not apply to a toilet room that is | ocgte
into the food establishment smacnha gasiheaattsh d pgi mr
mal | Restr ooms-bgraes eh dmkliesd on a case
.Wi ndows

Wi ndows that open to the outside, which incljud
with #16 mesh wicrl @ sd aurge el ,in dgxwose garnl dyseeprfvodt e ct ¢ d
wi ndows

ighting

ti recommended that outside lighting aroygnd
than mercury vapor to decrease insect attradqt.
l nsect Control Devi ces, Design and I nstall atlio
Il nsenotrol devices that are used to electrocyte
insect within the device.

hese devices should not be | ocated above fdqod
prevent thefcerpamedatbood, oclean equi pment, Jut
fragments

GARBAGE, REFUSE, and RECYCLABLES
.Garbage Containers

NumberEach establishment is to secure their Jowl
gar bage corneg asiinzeeeds ttdh ahholad anyi ng aar braugiexa nnceel s re
unt il i tTi ghgitd egd cow.er s and drain plugs shgl |
Trash Comphaltd oclseaning and proper disposal Jf
vary betweehigqumnidc wapaltietife®m compacting shall
Recyc/Saoblieds ' wast e including recyclable mater] al
Pag4e6 |




areas and st orogg eveassmadaasui cdlle saysc Isfgpdedndt | g rearisn,, ajn d
c o mpmoastteshallls be kempltosend taagmttaifndrts nign an agdpr

B.Gar bage Area
Enc/l osulrfesyou propose a gar bage enealbossouwrbee nitt] m
mat er i avlas hwibttre a nterior finish able to withptaea
containers and gr easfei thtiinrsd blairdis I @ sdnmaneaidre dg! u
t hat -bai bh owsiet h bac&rfd otwe waigely echrt aiom be peawvi dbg@ o
encl osure area to wash out the enclosure as|ne

Out si de: SRloaageout door ,mafilusempgreasesygoehntamblne
seah@edsorbent surfaces dwdh as pdhandr.etUs eora thaa

pad f og esatsoer icnhognt ai ners. These areas&shoolrd pe
and windows. Outdoor refuse wirteha sl aswh aalnld bseh adq oln
and graded to drain in order to collect and]di

from cleaning the area and waste receptacled.
Pest ctowhen/outside refuse contbadi emetr sofana fgoed
est ablI® sehxmeenrti or delivery/ servicel dsewriec eh ro nalf r
door s, i s recommended.

XIV. HEATING, VENTILATION, AND AIR CONDITIONING (HVAC)

A.Exhaust Plan Submittal
Submit compl &ne®, HVACI uding restroom ventilat]io
|l ocated under the exhaust hood.

B.Exhaust Hood Requirements

Gener &b mmer ci al cooking or display equipmen},
particul at e matvtaepro,r sc, o nfduenmessa t ioodnor s , or creafe
probl ems,a widdddeqguh alel be designed and i nstjlal
condensation from collecting on walls,ce®iling
Canopy hoods mudsntc hh aoweerdtapl,e aosvtera ad | cooki nfg s
hoods shall be flashed solid to the ceilingljor
shoul d compllyntwertnha ttihaemmd2l 0 OMedeceh 1 MC) and/ or oAl |
safety codes. Exhaust and makeup air fans ¢

suppnesgygbstem so that wupon acti vatupnaiorf urhiet
down but the exhaust fans continue to operatfje.
wi t h htatues te»aurpd amak es wi t ches .alllt viesnhtt ehsosoniviel hidge|d b
| abel ed.

h a
being operated by a singhéeeswotc&kd wiThéaséeherhbD

fg

e

A high temperature sanitizing dish wash machin
with forced ventilation to the outside air. T
moi sttawurtehe outside air.

Al l hood systems shall be inspected and tagdged
i nspection by this Department. Final field gpp
smoke test may Ise spherlflorbme d.e sAleld & oad r bal ahce
provided wSmdHearigongshoods shalll be equipped |wi
The installation of fire suppression system]|pi
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be | imited to vertical runs as much as possi|lbl
cleanable. Fire suppadcssveaern ftandk ss tmursa g e odr Heer

Ma kep AiTrhe amount of air to be exhauwhemde mupt
makig air s hatlelmpbeer ebda, | aanncde di,n t he proxi mity df
accepted ankiepi mum mo replenish exhausted air Jsh

Mi ni mum CFM (Cubic feet of air per minut4dg,

Makuep air intakes must be scrceemdéd damsd ,f idli ref e
ot her contaminating materi al

Type | or Type /.| HBVgegedy ore gy pe melntlsood shall b
stainless steel, galvanized steel, copper o1 o
intended andc&akmemisniamumptelci fi ed i natbenbMC. | Th
all owed tWe breegpammdred.not painti.ng the exter]io

Exampl es of equi pment that requiKrea t/lmsst alp/lasfiao
hot mmladataenaa,nd e r-sst,y IMo nggroillilasn, gas cooking equilpm
such as Steypangadkki ng, eTardaoawnr it soVyPidm p s o tgir $j3 |
are required over equipment that produce grdas
particul ate matter, odor s, or crSeat &#iigndeorl s a
Typéoddhall be install ed omnv,erheeagtu,i pnmiesntts ,t hcaath dpe
f umes, vnaopyorebassckkan8éeoBs.gure 15

Figure 14. JViggrpeCdokKoloidn e

Gr ea
Filt
Fi
Supp
Sys
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Figure 15. Tyvype | 1 NHocohdi noev ¢

ExceptidMnsommercial exhaust hood is required f
exceptions:
1.Approved completely enclosed convection tylpe
2.Steam tables

3. Auxiliary cooking equipment that does not J|Jcr
exampl e: Toasters, cof fee maker s, el ectric] r
temporarycevent s,

XV. OUTDOOR BAR AREAS, OUTDOOR FOOD SERVICE, OUTDOOR FACILITIES,
CATERING , AND INDOOR PLAY AREAS

A.Gener al

All food, drink, and equi pmamfdr edlusit], ke rdt, o ed
ver mi n, rodent s, birds, ot her aoombami,namnicdbdme
including overhead | eakage, flooding, draingdge
l i mited to small wasreersv, i ode sihtweamse,, witredchoswsl,s ,closu
tables, refrigerators, sinks, etc.

Eftéevde environment al and physical controls ¢ha
measures in the viciniQuyt dooforalflo oodu/tbdeovoerr afgoeo qo pot
cease during adverse or inclement weather c¢cqnd
Adegaatieconvenient approved hbandiwasbhag!l fagqip
Ef fective insect, ver mi n, rodent , bird and 4dni
B.Outdoor Bar Areas

Alflood service establisthmenmgxtatatbmantpltanépie
Bars associated with food service establ i shrmen
may be installed in areasrohamenarasexpogeadstloh
armet :

1.Hand sinks shall be installed in al/l bars Jan

withifeef50f all food and beverage work stafti
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s wide as the ha
ilncleéaatedd aheal
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paration (e.g. | imes)
taine h &
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Itla fH adwmed yhridred

at
h a
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o0

a
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en.

i-mgmpd mtkeeeorp aart me2nt ) shall not be
War ewas hi nog aipspeloieneidiseed tc ewnansehr cmdad v ignl eass.ls
wawas lmegres not approved for outdoor wuse.

5.Bl endedandmifxreodkzen drinks are only all owed i

nstalled in the outdomyabarpbaand. are appr

I gl assware, utensi hseasd phral &abbe sfgorp
ri nogp enroant i onal hours of operation.

e outdoor bar shall be supported by an a

pr ovemrdp@&8rt ment sink and hand sidoebrt hat i

vironment .

8.0nly botcamheeld amelver ageswimalyobte spprvevdeduers
waw&as hi ngBmaokbdiede. mi xed and frozen drinks
encl ostelde plolreamder s aorwaanselt ihnm pemaamidaé Fied at

9.0nlIsyeal egundramé& beer dmrd calrdeds e rony satuetmso or
Soda towers are prohibited.

10. Soda towers and unapproved ice machines are prohibited in outdoor bars and work station are
Properhinstalled remote sealed soda gun or soda faucet systems, sealed soda chases and joc
boxes wh closing lids are acceptable. Provide a scupper drain in the bar top over each jockey
box pour station, plumbed with a rigid drain line to a floor sink vafipesved air gap.

11A1 1 iacned bcionnsd i maenuts t ¢ doret girme/ri d e d pwiotthe cttiigvhet
covece.shall be meltAd lofifceathithtse aemrdd j ofc kte
cl eaned apnrdt @srawnsi et i ezpeodbtt dtahyet hb@dwoats mesfs davy .

\‘
O Ha >
o0D0O TS C —

12I.t i s recommended a hot wat €rj olckkseey Ihialxi b e t]i

t hbeu ir mgfoff icd eo dadbewodi ness day.
13l.ce machines ar e tphreoyhiarid eNattaid Midd eAhuamdds s 9

tiod .0

I f

AssociNaMicaet i(f i ed f or Aolult deoxotre roipoerr aitcieo nmac hji n

on abyxase basi s.

14. Insect and Vermin Contrdfisect and rodent contnoleasureshall be implemented to ensure
adequate protection of the outdoor bar and work stations areas and equipment. The outdoor
areas shall be properly pragedrom birds and other animals.

.Outdoor Food Operations

Alflood service anttaldloi shilamen toau ttdloaotr W ood operjat
revME@®wSD recommends that all outdoor food oger
buil ding, electricaand pfliapegd tayndls pp ruimdri ntgo coaels
the Department. Outdoor foodbywppseseabiasns afég¢pe
pl an review.

Outdoor food at an eating and drinking estalffli
t hreai n, fixed food establishment. The purposk
inclement weather, breakdown of equipment, dr
at certain hours or | ength of ti me.
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http://www.vending.org/

















































